INTRODUCTION
The volatile compounds of wines appear mainly during fermentation. Quantitatively, alcohols and esters are the most important volatile compounds, but their impact on the wine aroma is not the same. The alcohols are compounds that individually do not have pleasant odor, but wh en diluted, reinforce the wine aroma (RIBÉREAU-GAYON, 1978 ; RAPP and MANDERY, 1986) . Esters strongly contribute to the fruity aroma of young wines, mainly short-chain fatty acid esters (MONTEDORO and RICCIA, 1987 ; VERNIN et al., 1986) .
During the fermentation of grape sugars there is a formation of CO 2 . This CO 2 escapes during must fermentation and this effect is most intense during the vigorous phase of fermentation. Together with this CO 2 escape, thEire is a loss of other volatile compounds being formed during the fermentation. Some of these volatile compounds are important for the aromatic profile of the wine.
To determine the main compounds that are lost together with the CO 2 during must fermentation, we placed an experimental system in a winery. The system consisted in a cold trap connected to the exit of the fermentation tanks. The use of this system also showed the possibility of the recovery and storage of the se volatile compounds, that could allow us to reconstitute the wine aroma when its fermentation is finished.
MATERIAL AND METHODS
The experimental system has been tested in two different vinifications of red grapes ( Vitis vinifera L.) c.v. Monastrell.
One of the vinifications was carried out with prolonged skin contact, the time of skin contact was five days (red wine vinification). The initial density (20°C) of the must was 1110 g/I and -219 -
